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GIFTS FOR
BRIDES

BY EDNA EGAN.

Gall HOSE of us who embroider at
T all well have fallen into the
e hebit of giving embroidered
- diartlcles on every occaslon
anding a gift, and a well like
beblt it {s, d
Handiwork of this kind always, to
the appreclative person, mecans hours
ufl!hﬂl m::st. valuable thing, time, and
nol merely a sum of cold mon
bhanded out )

Usually, we do not present peopls
for whom we have little regard with

plece of handiwork. Is it not s0?

nd when we have acquired the habit
of "handwork gifts,” our friends fall
fnto the habit of expecting them, and
especially to the woman who has 1it-
tle skill or little tima for hand em-
brofdery Is a gift of this king wel-
comed eagerly,

Really new |deas {a embroidery are
scarce, and because some of us em-
broiderers have what might be called
“imagination,” there comes the desirs
to occaslonally glve something that is
jua_t a little different from the regu-
lstion emboldered gift, not only in
design, but in the article itself.

For this very reason one or two
gearching embroiderers have lately
fiken to making petticoat flounces.

One can't say that they are brand
pew, so far as the |den is concerned
but certaln it is that the idea is new
to most people,

It is one of the gond things that
bas been unaccountably oveglnoked
for some time after {t was born, and
embroiderers are oniy now mml;ag to
;eo what a really good suggestion ft
The flouncing will be welcomed by
any Woman, young or ald, but it will
be particularly liked by the bride-to-
be. You can give her only enough
for one underskirt, or you can em-
broider for hLer several yards of it
80 that she can use It upon an entlrf.:
set of underwear or upon more than
one underskirt. 2

It may be wide or it may be nar-
row or it may be just that happy me-
dium that will do for any number of
things.

Hye Cakes.
One cup rye meal, 1 cup white

Sour, 1 tablespoon butter, 1 table-

spoon sugar, 1 teaspoon salt, 2 level

teatpoons baking powder. Mix soft

with milk, roll 3% ifoch thick and cut

in circles. Balte in quick oven.

Brown Bread.

One cop wheat flour, £ cups Indian
meal, 34 cup molasses, 1 pint sour
milk or buttermilk, 1 teaspoon baking
goda and a little salt. Steam from 2
to 4 hours.

Scalloped Eggs.

Slice 6 or 8 eggs and put In a pud-
ding dish with 1 pint of sauce made
of cream or soup stock, and season
with salt, pepper and parsley. One
or 2 tablespoons grated cheese is oft-
en put in the sauce, Sprinkle with
bread crumbs and brown in the oven.

Lemon Ple,

Three lemons, 1 cup raisins, 4 egzs,
% cups eugar, 1% cupe boillng water.
Chop fine raising, pulp of 3 lemons
and rind of 1. Squeeze juice of 3 be-
fore chopping. This makes 3 plEf
and 35 makes 2 ples. Bake with 2
g Oyster Rarebit. i

Parboll 1 cup oysters (trimm n
telr own liquor and drain. Add to
the oyser liquor 2 tablespoons butter,
% pound mild cheese, grated, salt and
pepper to taste. When the cheese Is
melted add 2 or 2 well-beaten eggs
and when the mixture is smooth add
ths oysters. Serve at once.

Merry Widow Sandwich,

Put & frylng pan on stove greased
with butter eize of English walout.
Allow the butter to melt, then add 1
gmall onion chopped flme, % cup of
finelv cut cheese, 2 eggs, salt and
pepper to taste. Place on fire and
stir until eggs are cooked. Serva on
thin slices of buttered bread. This
makes three sandwiches.

A New Club Sandwich.

Two slices of freshly-made toast,
between which put a leaf of lettuee
with a spoonful of mayonnalse dress-
ing; a thin slice of tongue, and a few
strips of Spanish eweet peppers. This
s an original and most dellelous

3
ks Pa's Dellght.

Take red peppers, cut in halves and
remove sceds, make a batter of 1
ege, 2 tablespoons of milk, 1% tea-
gpoonful of cream tartar, % teaspoon-
ful of soda, snme of salt, % cup of
flour; cut kernels [rom 2 ears of
torn; mix all together, put an oyster
In ghell of pepper and {ry in batter.

Eexs Colombo.

Toast round slices of bread, butter
and spread ¢ach plece with 3% inch
thick laver of any minced and highly
pegsoned meat; have ready shelled
bard bolled egegs; place small end
down in the center of the meat for
each person to be served. Pour over
It a white sance and serve bot with
tomato ketchup

Chocolate Delights,

One-quarter cup butter, 1 cup su-
gar, %4 cup milk, 2 eggs, 'S Bquare
thocolate, % teaspoonful baking
powder, flour enourh to roll out thin,
4 cup cleaned currants

Cream the butter. add sugar, milk,
tgge and chocolate, melted. Sift the
baking powder with 1 cup flour and
add to other ingredlents; then ;trld
enousl more flour to roll out. Next
Work In the currants with the hands.
Roll thin and cot out with cookie
tilter Place a raisin fn the middle

and bake from 10 to 20 minutes.
Pease Pudding.
Sonk 1 pint of split peas over night.
The next day tle them loosely in a
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cloth and bofl 2% hours

Then drain
and mash fine, add salt and pepper,

1 egg, 2 ounces of butter. Beat well
together, tie tightly in a floured cloth
and boll for an hour. This is quite
nlce served as vou wonld a vegetable.
Sweet Potato Croquetles.

Boll potatoes rapidly in very little
waler and lot of salt. Mash and seca-
Bon, add one-ball zup of cream,
Place of butter. Roll into croguettes.
Roll In beaten egg and bread crumbs,
fry in hot fat, adding one teaspoon of
water to egg until thoronghly mixed.

Croutons,

Crusts are used in  cream Soups
and afford an excellent way for us-
ing stale bread. Cut stale bread In
one-half inch slices and remove the
crusts. Spread thinly with butter,
Cut slices in one-third inch cubes, put
in a shallow pan and bake until dell-

cately brown. stirring occaslonally
and watching carefully that the
crumbs may brown evenly If you

are tired of cube-shaped pieces, by
way of variety cut the buttered one-
third inch slices into strips, making
small finger shaped pleces, which,
when browned in the pven are called
imperial sticks,

Spaghettl a 1a Ttallenne.

Get 1 pound of spaghettl, 10 cents’
worth of mushrooms (dried) and a
plece of r=rmesan cheese at a groe-
ery store. First make the gravy,
soak half of the mushrooms in o lit-
tle warm water for about 20 minutes,
take a can of tomatoes, salt tp taste
and a dash of red pepper, and let sim-
mer. Then take a good sized onlon,
slice fine and fry In a tablespoonful
of olive oll tiil a golden brown. Then
add mushrooms and onfon and
another tablespoon of ollve oil to the
tomatoes and let cook slowly. Then
drop 1 pound of spaghett! In a kettle

of bolling water and boll for 30 min-
utes; draln into a large bowl and
pour over the sauce; throw some of
the eheess (which has been previous-
Iv grated) on top and serve with the
rest of cheeae

BANK account is the open door
. to many opportunities for the

business girl. So for this rea-

son, one of the first things she
should do when she staris in business
is to save.

In minor matters, saving may mean
a pleasanter vocation than would oth-
erwlise be possible. The girl who puts
by a certain amount each week I8, as
a rule, going to have more for her
holiday shopping than the girl who
comes right up to the holidays with
pothing for It but what she finds in
her purse.

And even in the matter of drecs, the
girl who saves systematically will be
able to buy more economlically than
the girl who ecan only purchase aecord-
ing to the Hmits of her week’s salary
The girl who has mopey (o draw upon
can take advantage of special sales,
and thug get doer or more serviceable
quality. !
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AN ORIGINAL PICNIC LUNCHEON creaNING &ND

BL LUCILLE DAUDET

VERY conventional hostess
4 sent me un invitatlon tw a
luncheon picnic Jast week,

She had never been known
to favor anything so Informal, for her
dinner partles durfog the winter are

painfully stif
We, her guests, could hardly pic-
ture her fat and auster butler gerv-

lng things to eat in a grassy meadow,
or Imaging a typleal plenicker's ham-
sandwlich reposing on one of the
plates of our Lostess' solid silver
sorvices

However, the affair turned out to
be the most original pienfe wo had
ever atlended, und our hostess proved
herself & remarkable woman, by drop-
ping her drawing room dignity and
entering into the Informality with a
zest.

The invitation cards bore a color
sketch showlng a bit of lake and
waods

Each puest was presented with a
plenie box covered in white paper
and over this, quaint valentine illus-
trations in bright colors had been

pasted on all four sides
Wide ribbon tied the boxes, finlshed
at the top with a big fluffy bow.
Wallpaper flowers, birds or bulter-
files might be cut vut In llke manoer

and pasted on sueh boxes, Decorn-
tors used to bring & novelly paper
covered with Gibson heads Thess

could be cut out aud pasted on tho
sides of plenle hoxes

As a dointy souvenlr for a hopuse
lunchieon, or dinner, these bpxes
would be guite innpproprinte, but os
a plenle remembrance they wore a
declded novelty

A swall liney napkin was placed at

the top of each luncheon box, and
underncath these there were a host
of Nttle poackages, each w rapped In

puraffin and white tissue paper, and
tied with biby riblon

Two stulled egge were placed in o
little greon nest made of watercress,
and the dzinty looking dish rested in

o little box which Just covered IL

Then there was an [odividual cold
squab for every member of the party.
Stuffed tomatoes made a delectable
salad which had not grown soggy in
the trip from town

The drinkables were Erape jules
and coflee. The latter was not served
from a conl bluck pot charred by n

campfire, but ¢ach guest had her own
small thermos bottle in the lunch box
The grape Juice came in small half
pint hattles

There was a tiny tumbkler of or-
ange marmalpde In eachh guest's box
and anothier of peanut butter.

Cream cheese, olives and nuts came
in thelr own little packages.

Perhaps the sandwicbes weoere quite
the most tempting part of the lunch-
con,

Une of these was filled with o paste
of sweetbreads and chesinuts, by par-
boiling © palr of sweetbreads in
slightly salted water, cooling and
chopping them, and addlng pepper
and salt

Make a chestnut sauce from any
reliablo recipe, add the gweelbreads
and let It cool in a mold

Slice, then lay on white bread and
cut with a round mold,

Sundwiches, Known as
surprige,” are made by

"aausago
frylug some

good sausage untl it s o delicate
brown.
Strain it and chop fine, then mix

with enough smooth, tart apple sauce
te make n paste, Salt and pepper
should ba added

Cream cheese and chiecken liver
pnete may be made by bolling two or
three chicken livers, chopplag them
fine and adding one small onlon, three
olives, ono gherkin and one plmento.

When the paste 18 amooth, add one
noackage of eroam cheese.

It the mixture does not spread well,
thin it with c¢ream. Add a dagh of
celery salt at the last,

For salmon and tartar sauce sand-
wiches, mix enough of the sauce to
w cup of finely flnked bolled salmon
to make it & paste, '

PRESSING

ARE must be taken In washing
gentlemen's white tles Lo
keep them a good color. They

may be wasbed along with

laces or fine musling, but must Dot
come in contact with anything dirty.
Alter bluelng, and suUll wet, put

them through clear starch of a mod-
thicker than

erate thickness, rather

for ordinary musling, let the starch
soak well through them, and then
squeeze out with the hands Shake

them out well, put them between the
folds of a towel, and pass them
through the wringing machine.

To prepare them for jronping, pull
them out well, and rell up from left
to right, keeping the muslin the same
width all the way along. If there are
hems at tho ends of the ties, notice
which 1s the rlght side, and keep the
right alde inside when (roning

Cover eacl tio up as it 1s prepared,
to prevent it becoming dry, until all
wre fnished, and you are deady to
fron them.

To tron the tles, take a moderately
hot iron, commence ut the loose end
of the roll, and ifron carefully along
from one end to the other, unrolling
as you go along

Iron along several times until
smooth and glossy, ironing on one
side only. Turn over, and It is ready
for folding.

First turn down n small plece at
the top of the tie, just sufficient to

tuke in the rough edge of the ma-
terinl, aud press it down with the
iron.

Next turn up a piece at the foot of
the tie, rather larger than that at
the top, and according to the width
vou wish the points to be. Be care-
ful to have moth ends allke, and
press down with the iron again

Fold down the top plece agaln,
making the tle the sume width all the
way along., Measure the two points,

EMBROIDERY

MALL pieces of embroldery can
often be done without hoops,
but even the most skilful em-

brolderer would betler use
them for the larger pieces. They keep
the work from drawing, and in dolng
color work they are an aid in shad-
ing, for an embrolderer caonot ob-
serve and match the dilferent colors
properly {f she Is obliged to hold her
work in her hand.

Embroidery hoops may be mads at
home by taking twp wooden hoops,
one the least larger than the other
(flexible wood may be curved and
tacked In place with the smallest-size
nalls) and then winding both of them
smoothly and tightly with narrow
strips of white cotton cloth or white
tape, until one hoop just fits over the
other,

A very pretty sandwich tray can

be made by using a round doily and
when it begins to harden after dipping
in the parowax turn up the edge al
the way around about an Inch

T
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%%: HEN making a corset cover
m that is to be loose fitting and
fastened by a drawstring at

the top and at the waist line,
stitch the shoulder straps to the up-
per edge of the back of the gar-
mient, Do not sew them in front
bowever, but fasten them elther with

& button and buttonhole or with a
emall safety pln, Then when the
corset cover Is laundered you can un-

[asten these straps and fron the guar-
ment flat, a great convenience.

7 FTEN one has a large fishbowl
not in uyse, yet [t can  be
- transformed into a beautiful

ornament. Fill the bottom
with pebbles, cover with leat mold
and plant fn it Japanese ferns, which
grow only a few inches tall. Pack
mosa pround the plants and water
thoroughly, The bowl creates a
maoisture If covered, nourishing the
plants, and it will not be necessary
to water the plants more than once
every three weeks Never place In
strong sunlight and do not always
kKeep tightly covered.

—

PG| TIMELY bhint to corset pur-
Cchagers [s that given by a
famous corsetlere. She says
‘it is all in the first putting

on of corsets,” and for this reason
she insists that her patroos shall be
lacad intg the corset by the expert
after making the purchase, the corset
not to be removed that day until bed-
time

After this she guarantees that the

corset will be perfectly comfortable,

for the warmth of the hody causes
the bones to conform to the correct
shape of the figure,

T s diffficult to remove dry
paint from a material, yet
this i8 recommended: Hold

the article over steam until

the paint 1s softened, then rub with a
cloth dipped in kerosene. Repeat this
untll the steam and Kerosenn remove
the staln or until the paint fs weak-

and If they are allke, Iron along once
more.

Lay cloth to be sponged on a table,
being sure that it is perfectly smooth.
Cover all over with a musiin cloth,
wrung from very hot wator., Roll on
a stick carefully, allowing mo folds
in either goods or muslin, Lay away
for oné hour,

Press on wrong side with hot fron
on & smooth ironing table. Never rub
iron across goods, but always with
the throeads.

To press seams in  heavy cloth,
wring cloth from hot water, lay on
geam, rub iron over, romove cloth,
and press well until dry by setting
the iron on the seam, pressing, then
Iifting the iron to press the next sec-
tion, never moving the i{ron along the
Eeall

cned so that it can be removed with
gusolipe. Kerosene will often loosen
paint and always without injury to
the color. Many recomm:nd hot tur-
pentine, but it might explode and i8
extremely dangerous in the hands of
an amateur

restful outdopr living
room greeus and browns or
willow in patural cclor are
preferable to the willow fur-
niture painted n dead white

Some people prefey porch furniture
of wood instead of willow, and there

OR  the

are complete sets that are llght in
weight and altrective In appearance.
A stationary porch seat built

against the wall and fitted with a
tufted cushion or with pillows i3 a
serviceable additlon.

Next to the question of seats in the
furnishing of the outdoor room comes
the question of tables. At least one
table that can be used for both work
and play should be provided. If It
is of good slze and fitted with a low-
er shelf it may be used for hooks,
afternoon teas, card playing and for
even an occasional outdoor break-
fast or luncheon.

NEW use for the old Chippen:
W dale sideboards, that are now
=1 cansidered too small to serve

in the capacity for which they
were originslly intended, Is to con-
vert them Into dressing tables, and
most attractive and serviceable dres-
serg do they make, with their rows
ot small drawers at each side and
the large space on top for the Innum-
erable silver and Ivory Jjars, boxes
and flasks that are so necessary for
milady's toilette. A glass top can be
fitted for this dresser, if desired, and
lald over & cover of fine filet lace and
embroldered linen, or else placed di-
rectly upoa the wood if it is of par-
ticularly handsome marking.

DARNING egg mar be a house-
| I hold friend, at least to the
mending members of the

household.
Darns In sleeves can be-much more
neatly repalred {f the break |Is

stretched over a small black darning
eEE

The egg can likewise be slipped in-
to trouser pockets that are torn and
make their mending much simpler,
A torn place In the crown of & hat
or in a portion of trimming can also
be repaired quickly by using a darn-
Ing egg. \

When the darning egg cannot he
found, for mending purposes the
break can be stretched over the top
of a small egg cup. Thus held taut
it can bo neatly darped. This {s par-
ticularly good for holes in lace,
which must be repaired by working
as nearly as may be in the mesh
stitches.




